Abstract -The effects of three diets were compared: a high linoleic acid diet (diet M containing 4 % maize oil), diet T containing 4 % beef tallow, and C, a conventional control diet, on A9-desaturase activity and lipogenesis in pig subcutaneous adipose tissue. Diet M increased lipogenesis (estimated from the activities of acetyl-CoA-carboxylase, malic enzyme and glucose-6-phosphate dehydrogenase), and decreased A9-desaturase activity, in comparison to the other diets. Linoleic acid content was higher in the pigs fed diet M than in the other pigs (amounting to 26 % of total tissue fatty acids versus 15 %, respectively). The lower monounsaturated fatty acid content in adipose tissue of pigs fed diet M compared to pigs fed other diets could be associated with the lower A9-desaturase activity and the lower oleic acid content of diet M. The present study suggests that A9-desaturase could be involved in the regulation of monounsaturated fatty acid con- 
INTRODUCTION
Oleic acid, the most abundant fatty acid in mammals, is synthesized from stearoylCoA by A9-desaturase (stearoyl-CoAdesaturase, EC 1.14.99.5). The activity of this enzyme is therefore an important determinant of the amounts of stearic acid and oleic acid, the most abundant fatty acid in pig tissue lipids [2, 14] . The adipose tissue is the only significant site of fatty acid synthesis in weaned pigs [22] and is also the main site of stearoyl-CoA desaturation [11] . The energy content of the diets used in swine production can be increased by adding fats, and such diets often present a high content of polyunsaturated fatty acids, especially linoleic acid. The dietary fatty acid composition is known to influence the quality of lean and fat tissues in pigs (review by Madsen et al. [15] ). However, the effets of the high polyunsaturated fatty acid content of the diet on lipogenesis in the pig are poorly documented. Much is known about the repression of A9-desaturase by dietary linoleic acid in the rodent liver (review by Clarke and Jump [7] ). However, only one study has been carried out on the effect of dietary fatty acids on A9-desaturase activity in pig adipose tissue [2] , and these authors failed to show any significant effect of dietary linoleic acid on A9-desaturase activity in such tissue. 
Lipid extraction
The lipids were extracted from the subcutaneous adipose tissue and diets using chloroform/methanol (2:1), according to the method of Folch et al. [9] . The extracts were taken to dryness under vacuum on a rotary evaporator. [21] especially in pigs [17, 24] . Malic enzyme and glucose-6-phosphate dehydrogenase are the main enzymes involved in supplying NADPH for the reductive biosynthesis of fatty acids [26, 27] . ACC and ME activities were significantly higher in the adipose tissue of pigs fed diet M which contained more linoleic acid. Total lipid content was also significantly higher (P < 0.05) in the adipose tissue of pigs fed diet M compared to diet C and T (69.44 ± 2.8 % versus 65.10 ± 3.12 and 63.66 ± 3.78 %, respectively). These results agreed with previous results obtained in the pig [1, 20, 25] and in rat adipose tissue ([25] ; review by Chilliard [6] ) but contrast with those obtained in the rodent liver ([25] ; review by Chilliard [6] ; review by Clarke and Jump [7] Clarke and Jump [7] ). Buller and Enser [2] [16, 20] . This lower percentage of oleic acid could be related both to the lower oleic acid content of diet M and to the lower A9-desaturase activity in the adipose tissue of pigs fed diet M.
CONCLUSION
In summary, our results indicated that the lipogenic response of pig adipose tissue to dietary linoleic acid contrasted with the response observed for A9-desaturase activity.
The present study suggested that A9-desaturase may be involved in the regulation of monounsaturated fatty acid content and hence in the quality of pig adipose tissue.
